. Current recommendations and regulations for drinking water.
Parameter WHO 1 EC 2 EPA 3 JWWA 4 pH 6.5-8.5* 6.5-9.5 6.5-8.5* 5.8-8.6 Total dissolved solids (g/L) (180°C) 0.6* 0.5* 0.5 Conductivity (S/cm) (20°C) 2500 Anions (mg/L) F -0. (1992) . Effect of benzoic acid on metabolic fluxes in yeasts: A continuous-culture study on the regulation of respiration and alcoholic fermentation. Figure S1 . Effect of ethanol and lactose concentration on the lactose consumption rate by K. marxianus PYCC 3282. Lactose consumption by strain K. marxianus PYCC 3282 (CBS 608) in rich media YP with 20 g/L lactose (Lac20) and YP with 40 g/L lactose (Lac40) media, with and without addition of ethanol: initial ethanol concentrations 10 g/L (_E10) or 20 g/L (_E20). Error bars represent standard deviation from the average value of two independent experiments. a, Lactose consumption. b, apparent lactose consumption rates (Time points used for calculations: Lac20 media, from 2 h to 5 h; Lac40 media, from 5 h to 24 h). Cells were grown for 24 h in YPD medium, harvested by centrifugation (10,414 g at 4°C for 10 min), washed twice with cold sterile water and used to inoculate 10 mL of sterile medium, at an initial cell density of 2.7  0.1 gCDW/L. Cells were cultivated in shake flasks (volume ratio medium/flask 1:5), with cotton plugs, in an orbital shaker (Agitorb 200, Aralab) at 30°C, with 150 rpm agitation. Assays were performed in duplicate.
